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To the HouseKeeper: 


As Cooking becomes more of an 
art in the Household, you realize 
the finest and purest ingredients 
are necessary to produce the best 


results. 


The desire is to make things 
taste good, therefore, what you use 
for flavoring determines the success 
of your labor. 


The following receipts have been 
especially prepared for these PURE 
and DELICATE EXTRACTS, which 
are made direct from the fruit 
and are a perfect reproduction of 
them. 





CONCLUSIVE TESTIMONY. 


These are a few of the many leading hotels 
who use Foss’ Pure ExtTRActs. 


The 
New Mount Washington, 


BRETTON WOODS, N. H. 


The New Raymond, 
PASADENA, CAL. 


Wentworth Hall, 
JACKSON, N. H. 


Hotel Ormond, 
ORMOND, FLA. 


Hotel Alcazar, 
ST. AUGUSTINE, FLA. 


Hotel Royal Palm, 
MIAMI, FLA. 


Hotel Colonial, 
NASSAU, BAHAMAS. 


We can supply a long list but think this 
quite sufficient. 





Fruit 
from which 
Foss’ Pure Extract Lemon 
is made. 
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Fruit in Liquid Form. 
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MILK SHERBET, 


By Mrs. D. A. Lincoln. 


Remove the juice from four large lemons 
with a glass lemon scraper. Strain it and 
add one teaspoon of Foss’ PurE ExTRACT 
oF LEmon, and sufficient fine granulated 
sugar to make it the consistency of batter, 
Pack the freezer with ice and salt. Pour 
one quart of milk into the can, add the 
lemon batter, cover and freeze. Turn slowly 


but steadily until frozen. 


Many peop!e would think that in adding 
an acid to milk it would be incompatible 
and would curdle. The milk in this receipt 
will not curdle if you follow directions 
closely and use for the flavoring 


Foss’ Pure Extract of Lemon. 





ALMOND WAFERS, 


By Mrs. Carrie M. Dearborn. 


Cream half a cup of butter, add slowly 
one cup of powdered sugar and half a cup 
of milk, drop by drop; then add one and 
seven-eighths cups of bread flour and half a 
teaspoon of Foss’ Exrracr or ALMOND. 
Spread very thin on the bottom of a dripping 
pan inverted and buttered, mark in squares, 
sprinkle with almonds blanched and chopped 
fine, and bake in a moderate oven about 
five minutes, Roll in tubular shape while 
warm. Set the pan on the back of the range 
while rolling the wafers as they become 


brittle very quickly. 


These are very delicate and delicious, 
served with any kind of Ice Cream or Ices, 
With Vanilla Cream they give you a delicate 


Pistachio flavor. Be sure your almonds are 
fresh and secure a fine flavor with 


Foss’ Pure Extract of Almond. 








FRUIT PUDDING 
With Orange Sauce, 


By Miss Anna Barrows. 


Sift together one pint of pastry flour, one- 
half teaspoon of sa!t, two level teaspoons 
of baking powder and two tablespoons of 
sugar. Into this stir on: beaten egg, one 
tablespoon of butter me'ted and one-half 
cup or more of sweet milk to make a soft 
dough. Flavor with one-half teaspoon of 
Foss’ EXTRACT OF ORANGE. Last mix in 
one-half cup prepared fruit, a mixture of 
currants, raisins, citron and candied orange 
peel if convenient. Bake for thirty minutes 
or steam one hour. 


ORANGE SAUCE.—Mix one cup sugar and 
one heaping tablespoon of flour; gradually 
add, stirring till it thickens, one pint boiling 
water, cook three to five minutes. Add one 
tablespoon of butter, one scant teaspoon 
Foss’ EXTRACT OF ORANGE and one table- 
spoon of vinegar. 


By using Foss’ ExTRACT OF ORANGE for 
this receipt you avoid that disagreeable 
flavor suggestive of turpentine, which so 
many extracts of orange and lemon produce. 





1CE CREAM, 


By Mrs. D. A. Lincoln. 


Heat one quart of thin cream in a double 
boiler until scalding hot. Melt in it one 
scant cup of sugar. Cool and then add two 
large teaspoons of Foss’ PurE ExTRACT 
OF VANILLA, or one of LEMON. Freeze as 
usual. When Vanilla is used a little less 
sugar will be required than for lemon flavor- 
ing. 
SD 

Cream is the most delicate medium known 
for testing pure and delicate flavors. Par- 
ticularly does this apply to that most delicate 


and delicious flavor, Vanilla, when it is pure. 
So in flavoring Ice Cream only the very 


purest and finest extract should be used. 
This desired flavor you will obtain by using 


Foss’ Pure Extract of Vanilla 
or Lemon. 
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Fruit 
from which 
Foss’ Pure Extract Orange 
is made. 
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Foss’ Pure Extract Orange. 


Fruit in Liquid Form. 








ORANGE CAKE, 


By Mis. Carrie M. Dearborn. 





Cream three-quarters cup of butter, add 
slowly two cups of fine granulated sugar, 
and cream together; sift together two tea- 
spoons of baking powder with three cups 
of pastry flour; add one tablespoon of the 
prepared flour to the creamed butter and 
sugar, then add four eggs, one at a time, 
without first having beaten them; add a 
tablespoon of flour before breaking in each 
egg, and continue adding the flour alter- 
nately with one cup of milk, Flavor with one 
teaspoon of Foss’ Exrract OF ORANGE, 
Bake in two pans in a moderate oven about 
thirty-five minutes, or until the cake shrinks 
slightly from the edges of the pan and is 
firm to the touch, Frost with Orange 
Frosting, 

ORANGE FRostinG. — Mix together the 
yolk of one egg and one tablespoon of water; 
add half a teaspoon of Foss’ Extract oF 
ORANGE and enough confectioner’s xxxx 


sugar to make it thick enough to spread, 
This will frost one cake. 
Te 

This cake is simple to make if you strictly 
follow directions, and delicious to eat if you 
use for flavoring 


Foss’ Pure Extract of Orange. 








JELLIED PEACHES, 


By Miss Anna Barrows. 


Soak one-half box of gelatine in one cup 
of cold water one hour. Take haif the 
contents of a can of peaches, and, if hard, 
simmer until soft. Drain, measure the 
juice, and add enough boiling water to 
make one pint of liquid, and in this dissolve 
the soaked gelatine. Add one-half cup of 
sugar, a speck of salt, the juice of one 
lemon, and a few drops of Foss’ ALMonp 
ExtTrAct; strain and cool. Meantime cut 
the peaches in strips and line a melon 
mould ; when the jelly begins to thicken fill 
the mould gradually and set away to harden, 
Canned apricots or cherries may be used in 
the same way. Serve with soft custard or 


whipped cream, flavored with Foss’ Ex- 


TRACT OF ALMOND. 


Almond is a flavor that should be spar- 
ingly used, You will notice that this receipt 
calls for only a few drops of 

Foss’ Extract of Almond, 
because of its unusual strength, 
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ROSE LEAVES, 


By Miss Anna Barrows. 


Cream one-half cup of butter, add gradu- 


ally one cup of fine granulated sugar and 


then work in two beaten eggs. Next add 
one-half teaspoon of Foss’ ExTracT OF 
Rose and enough flour to make a soft 
dough, about two cups. Chill the dough 
and roll very thin, using sugar instead of 
flour to dust the rolling pin and board. 
Cut in fancy shapes and bake in a moderate 


oven till slightly browned. 


Very many times where two flavors are 
equally delicate they give a pleasant change 
served together. You wil! find these dainty, 
delicate little cakes are delicious served 
with the Vanilla Cream, the receipt of 
which is given in this book by Mrs. D. A, 


LINCOLN, 








SNOW PUDDING, 


By Mrs. D. A. Lincoln. 





Soak one-fourth box of gelatine in cne- 
fourth cup of cold water fifteen minutes. 
Dissolve it in one cup of boiling water. Add 
one cup of sugar, one-fourth cup of lemon 
juice and half a teaspoon of Foss’ Pure 
EXTRACT OF LEMON, as this will give the 
real lemon-fruit flavor, while the lemon 
juice only gives the acid flavor. When the 
sugar is dissolved strain it into a large bow! 
and set it in ice water to cool. Stir occa- 
sionally, and at the same time begin beating 
the whites of three eggs with a whisk. 
When the gelatine begins to thicken add the 
beaten whites and beat all together until 
nearly stiff enough to drop, then pour into 
a mould. Beat the yolks of three eggs 
and three tablespoons of sugar, a tiny pinch 
of salt and one pint of hot milk. Turn all 
into a double boiler and stir constantly 
until smooth and thick like cream. Strain 
and when cool add half a teaspoon of Foss’ 
PURE EXTRACT OF VANILLA and a few 
drops of Foss’ Purr Extract oF ALMOND. 
Turn the snow out into a shallow glass dish 
and pour the custard around it. 





The quantities are calculated upon using 
Foss’ Flavoring Extracts Only. 








NEAPOLITAN PUDDING, 


By Mrs. D. A. Lincoln. 


Soak half a box of gelatine in half a cup of 
cold water half an hour. Boil three cups of 
milk and dissolve in it the softened gelatine 
and three-quarters of a cup of sugar. Add 
one cup of cream. When the gelatine is dis- 
solved strain it and divide into three equal 
‘portions. Flavor one with half a teaspoon 
of Foss’ Extract OF ORANGE, and color it 
slightly with the beaten yolk of one egg. 
Color another part a delicate brown with 
melted chocolate or cocoa, and flavor with 
half a teaspoon of Foss’ PuRE EXTRACT OF 
VANILLA. Leave the third part white and 
flavor with half a teaspoon of Foss’ Pure 
Extract of Lemon. When cool turn the 
white part into a mould which has been wet 
in cold water, and is placed in a pan of 
broken ice or snow. When the white part 
is slightly stiffened add the yellow, and when 
this is. firm add the brown.» When ready to 
serve loosen it from the edge of the mould 
and invert it on a pretty platter. Serve with 
‘thick cream and sugar. 
sien cern itera 

The Orange and Lemon Extracts are made 
from the finest Messina fruit; the Vanilla 
from the best Mexican Vanilla Bean, Your 
dainty puddings are therefore practically 
flavored with the natural fruits by using 


Foss’ Pure Flavoring Extracts 











PRUNE WHIP, 


By Mrs. Carrie M. Dearborn. 


Soak half a pound of prunes over night. 
In the morning stew until tender with half a 
cup of sugar. Rub through a sieve. Beat 
the whites of four eggs to a stiff ‘roth, and 
add the sifted prunes, beating well together. 
Heap upon a platter and bake in a slow oven 
for fifteen or twenty minutes, allowing the 
whip to brown delicately. Serve cu'd with 

CusTARD SAucE.—Scald one pint of milk. 
Beat the yolks of four eggs slightly; add 
four tablespoons of sugar and half a salt 


spoon of salt. Pour on the hot milk slowly 
and cook in the double boiler until it thickens 
slightly. Strain into a shallow dish through 
a fine strainer, and when cold flavor with 
half a teaspoon of Foss’ Extract of 
VANILLA. 


_—_—_——— ee -:.:.— e=O=S Lm 


When Vanilla is used as a flavor care 
should be taken that only the quantity 
specified is used, for one of: the character- 
istics of a pure Vanilla is that when you use 
a sufficient quantity, more does not increase 
the flavor. This is not true of an adulterated 
article, for with that, the more you use the 
stronger and ranker it becomes. For that 
delicate and delicious flavor use 


Foss’ Pure Extract of Vanilla. 











CREAM CAKES, 


By Mrs. Carrie M. Dearborn. 


Boil together one cup of water and half.a 
cup of butter, add one cup of flour all at 
once and beat vigorously; when the mix- 
ture balls up together and cleaves from the 
saucepan, remove from the fire and break 


jn four eggs, one at a time, beating for two 


minutes after adding each egg. Drop the 
mixture while still warm by the spoonful on 
a buttered pan, and bake about thirty min- 
utes in a moderate oven. When cold, split 


and fill. 
FILLING. — Mix three-quarters of a cup of 


sugar, half a cup of flour and two eggs. 
Pour on this one pint of hot milk and cook 
in a double boiler for ten minutes. Flavor 
when cold with half a teaspoon of Foss’ 
EXTRACT OF LEMON OR VANILLA. 


Do not try to economize by using inferior 
materials. Have your butter and eggs of 
the best and your flavor the finest by using 


Foss’ Pure Extract of Lemon 
or Vanilla. 








ORANGE OMELET, 


By Mrs. D. A. Lincoln. 


_ Beat the yolks of three eggs till thick and 
light colored ; add three teaspoons of pows 
dered sugar, a tiny pinch of salt and beat 
again. Add one teaspoon of Foss’ Pure 
EXTRACT OF ORANGE and three tablespoons 
of milk. Beat the whites of the eggs very 
stiff and fold them in light!y with the yolks, 
Cook in a hot, buttered omelet pan on the 
stove until slightly browned underneath, 
then set the pan in the oven for a minute or 
until the top of the mixture is firm. Fold 
over toward the outer edge of the pan, 
invert on a hot platter, sprinkle thickly with 
powdered sugar, and score the top in diag- 
onal lines with a clean red-hot poker. The 
burnt sugar gives to the Omelet a delicious 
flavor. This is one of the most convenient 
and attractive desserts for an emergency, as 
the materials are such as a good housekeeper 
would usually have on hand, and it can be 
prepared in eight or ten minutes. 


The extract to be used in this receipt and 
which gives it the delicious flavor is 


Foss’ Pure Extract of Orange. 
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COLD 
CABINET PUDDING, 


By Mrs. Cavrie M. Dearborn. 


Chill a quart mould and decorate the 
bottom with candied fruit. Soak a quarter 
of a box of gelatine in a quarter of a cup of 
cold water until soft. Beat the yolks of three 
eggs, add three tablespoons of sugar and 
one-eighth of a teaspoon of salt. Pour on 
one pint of hot milk and cook in the double 
boiler until it thickens slightly; add the 
soaked gelatine and when dissolved strain 
and flavor with half a teaspoon of Foss’ 
EXTRACT OF VANILLA. 

Put a layer of the custard in the mould, 
and when cool put ina layer of lady-fingers 
dipped in the custard, then a layer of maca- 
roons also dipped; repeat until the mould 
is full, letting each layer harden before 
adding more. Serve cold, garnished with 
whipped cream, sweetened to taste with 
powdered sugar, «and flavored with Foss’ 
EXTRACT OF VANILLA. 


Vanilla is the queen of all flavors, and 
shows to the best advantage in whipped 
cream. It takes one year to make 


Foss’ Pure Fyrtract of Vanille 





ANGEL CAKELETS, 


By Miss Anna Barrows. 


Sift together several times one-half cup 
fine granulated sugar, one-half cup pastry 
flour and one-half of a level teaspoon of 
cream of tartar. Beat the whites of four 
eggs until very stiff and dry, then gradually 
mix in the sugar and flour, Flavor with 


one-half teaspoon of Foss’ EXTRACT OF 


ALMOND, ROSE OR VANILLA. Drop with 
« 


a teaspoon upon pans covered with buttered 
paper, an inch or two apart, sprinkle with 
sugar, bake in a moderate oven from ten to 
fifteen minutes. This quantity will make 


two dozen. 


These little cakes are equally delicious 
flav. red with 
Foss’ Extract of Vanilla, 
Foss’ Extract of Rose, 
Foss’ Extract of Almond. 








JELLIED APPLES, 


By Mrs. D. A. Lincoln. 


Pare and core twelve large sour apples- 
Put them in a granite pan and put two cups 
of sugar in the core cavities. Pour one pint 
of cold water over them and bake in a quick 
oven until the apples are tender. Drain the 
apples from the syrup and put them in a 
large glass dish. While the apples are 
baking, soak one-third of a box of gelatine 
in one-third of a cup of cold water, then dis- 
solve it in one pint of boiling water. Add 
the apple syrup, one teaspoon of Foss’ 
Extract oF Lemon and half a teaspoon 
of Foss’ Extract oF Rose, and more 
sugar if needed. Strain it through a fine 
napkin and pour it over the apples. When 
the jelly is stiffened beat the whites of four 
eggs very stiff, add half a cup of powdered 
sugar and two or three drops of Foss’ 


Extract OF ALMOND, and when well 
beaten pile it lightly on a plate the same 
size as the glass dish. Color it slightly in 
the oven and slip it off on the apples. Stick 
half a cup of blanched almonds here and 
there in the meringue. Serve it with cream. 


Use the above flavors as the closest repro- 
duction of the natural fruits is found in 


Foss’ Pure Flavoring Extracts. 





CARAMEL CUSTARD, 


By Miss Anna Barrows. 


Put one-half cup of sugar in a small fry- 
ing-pan and stir until it melts and becomes 
light brown, then take from the fire, adda 
few spoons of water and when all dissolved 
mix with one pint of hot milk. Beat two 
eggs till smooth, add the milk, a speck 
of salt and a scant teaspoon of Foss’ 
EXTRACT OF VANILLA. Strain into cups, 
set them in a dripping pan half filled with 
hot water. Bake in a moderate oven till firm 
in the center. Serve cold. The browned 


sugar may also be used in soft custards. 


For the receipts in this book, use only 
Foss’ Pure Flavoring Extracts, 


as the proportions are made for them. 





Lid a a 


Extract Vanilla. 


Fruit in Liquid Form. 


Foss’ Pure 








SINGLE 
VANILLA BEAN. 








BUNDLE MEXICAN 
VANILLA BEANS. 


TONKA BEAN. 
Adulterant of Vanilla. 


ba 


A Few Points on 


VANILLA. 


The plant is a dark green climber with 
grial roots which cling to the tree or 
wooden framework supporting it. It bears 
a pale, greenish-yellow flower about two 
inches in diameter. The fruit from which 
Vanilla Extract is made is a slender pod 
from eight to ten inches long filled with 
little black seeds. 

The best Vanilla is grown in Mexico in 
the States of Vera Cruz and Oaxace. 
Papantla, a mountain town in Vera Cruz, 
raises the finest Vanilla in the world. The 
plant begins to bear when three years old, 
and continues for thirty or forty years. 
The Vanilla fruit or bean, in the form of a 
large, green pod, is gathered in the late 
autumn and immediately submitted to the 
process of drying and curing, which takes 
three or four months. This process consists 
of drying in the sun by day and sweating 
under blankets by night. When finished 
the bean is dark brown and slender. 

In flavor Mexican Vanilla stands superior 
to all others. During the past few years 
the quantity upon the market has been 
limited, commanding a very high price, 
The scarcity of the Vanilla Bean has caused 








unscrupulous extract manufacturers to adul- 
terate their goods with Tonka Bean, which 
does not cost one-twentieth as much as the 
true Vanilla. It imparts a rank, strong, sick- 
ening flavor resembling the odor of sweet 
grass. Tonka Bean is erroneously supposed 
by many people to be Vanilla Bean. 

Here, again, we find that the large manu- 
facturers have what may be termed the 
‘first pick.’’? They generally select all that 
is desirable. 


The manufacture of Vanilla into extract 
is a business in itself, requiring 

FIRST. A knowledge to select the bean. 

SECOND. A knowledge to employ proper 
solvents. 

THIRD. The adoption of proper methods. 

FOURTH. ‘Time, as no process has as yet 
been discovered which is equal in its result. 

Foss’ Extracts are made in the good 
old way, viz.: We buy the best of material, 
employ the good old method of time, with 
common sense and _ scientific knowledge 
won by years of experience, producing 
extracts superior in Purity, Strength and 
Flavor. 

This assertion is certified to by the Mass- 
ACHUSETTS CHARITABLE MECHANIC Asso- 
CIATION, who awarded over all competitors 
the Gold Medal issued in 1892 to 


Foss’ Pure Flavoring Extracts. 


Also by the Boston Cooking School, large 
Confectioners and Hotels North, East, South 
and West, and the public at large. 








LIST OF 
Foss’ Pure Flavoring 
Extracts 


Vanilla, Lemon, 
Orange, Almond, 
Rose, Pistachio 
Onion, Celery, 
Peppermint, Checkerberry, 
Mace, Nutmeg, 
Jamaica Ginger. 


WHICH ARE 
FRUITS IN LIQUID FORM. 


The following Extracts are artificially 
made, the only way these flavors can be 
ebtained. Although not Fruits in Liquid Form 
we Guarantee them Harmless. 

Strawberry, Pineapple, 

Banana, Raspberry, 

Peach. 


-.-.Made by.... 
SchlotterbecKh @ Foss Co, 
Manufacturing Chemists, 


PORTLAND, ME. 
Sold by all First-Class Grocers. 














PORTLAND HEAD LIGHT. 


Lamson Nature Prints reproduced in the natural 
colors direct from Nature, beautifully mounted on plite 
sunk vellum in a handsome portfolio. Size of mount 
11 x 14, all ready for framing. These prints are sold only 
through the art stores and are not to be considered as 

remium goods. Each one is a work of art and suitable 

or display in the finest home. 





By using Foss’ Pure Flavoring Extracts 
you will find a ticket with each bottle. Save 
it. Six of these tickets, signed with your 
name in the margin, sent to us by mail, will 
entitle you to a very handsome Sachet 
Carton filled with delightful perfume. Or 
with eight tickets, a genuine Lamson Nature 
Print, reproduced in natural colors direct 
from Nature, as described and illustrated 
above. There are five different subjects. 
Order by number which picture you want. 





